LorReENA MEJIA

6535 vista del mar apt c, playa del rey, CA 90293
Home: 3106914602 - lorenal 6mejia@gmail.com

PROFESSIONAL SUMMARY

Chef with more than 10 years of experience cooking in five star hotels environments.
Prior work as prep cook, line chef, and sous chef. Energetic culinary professional with
a blend of creativity, passion for food and exceptional cooking skills. Works well as a
dynamic leader in high-pressure settings.

SKILLS
e Hospitality and service industry o Management
background e Team leadership
e ServSafe Certification e Efficient precision
e Outgoing and energetic e Problem-solving
e Decision-making e Training personnel

Work HisTory

01/2013 10 01/2017 Banquet Chef
Beverly Wilshire, A Four Seasons Hotel — Beverly Hills, CA

e Managed kitchen staff by recruiting, selecting, hiring, orienting, training,
assigning, scheduling, supervising, evaluating and enforcing discipline when
necessary.

e Prepared food items consistently and in compliance with recipes, portioning,
cooking and waste control guidelines.

e Developed menus, pricing and special food offerings to increase revenue and
customer satisfaction.

e Achieved and exceeded performance, budget and team goals.

02/2009 to 02/2013  Chef de Partie
The London West Hollywood at Beverly Hills — West Hollywood, CA

e Managed kitchen staff by recruiting, selecting, hiring, orienting, training,
assigning, scheduling, supervising, evaluating and enforcing discipline when
necessary.

® Maintained a skilled kitchen staff by properly coaching, counseling and
disciplining employees.

e Assisted customers in placing special orders for large-scale events such as
weddings and birthday parties.

03/2006 to 03/2009 cook I
M Street Kitchen — Santa Monica, CA
e Cooked and served food and meals in accordance with planned menus, diet plans,
recipes, portions, temperature control procedures and facility policies.
e Prepared all pastry items in accordance with standards of quality, quantity control,
taste and presentation.
e Mixed dough, scaled breads and cakes, fried doughnuts and performed all baking

duties.
Epucarion
2005 Bachelor of Arts: culinary art degree
Le Cordon Bleu College of Culinary Arts in Los Angeles -
2004 Associate of Arts: Liberal Arts

Santa Monica College (Main Campus) - Santa Monica, CA

2002 High School Dinloma:
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Grill Cooks Test core 40

Multiple Choice Test (1 point each)

)

How much time should you take to wash your hands with soap?
a) 1minute

b) 20 seconds _

c) Time does not matter, water temperature does

d) 5 minutes

The recommended temperature for your refrigerator is...
a) A459F

b) S50°F

c) A40°F -

d) 20°F

Food handlers must always wash their hands

a) Before starting work

b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms

d) All of the above

The most important reason for having foodt andlers wear hair restraints is to
a) Prevent food from getting into foo dlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place

d) None of the above

Which of these conditions requires immediate corrective action?

a) Packaged food items are stored at least 6 inches above the floor

b) Ice is being used to cool beef stew in a shallow pan

¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0¢F and 1009F

b) 329F and 220%F

¢) 419F and 1359F

d) 399F and 1782F

After cutting raw chicken, what should be done before the cutting board Is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth

b) Turn the board over and use the other side

¢) Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions

a) Inamicrowave oven

b) During the cooking process

¢) Under cool running water

d) On aclean counter, at room temperature

Which of the following is NOT an n@ed method to thaw potentially hazardous foods?

Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only

b) Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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>, Grill Cooks Test
Q/m) Food-handling gloves must be changed frequently and also:
~ a) After handling garbage

b) After every break
’ ¢) After picking things up off the floor

d) Between handling raw and cooked foods

‘ e) All of the above
C/ A lulienne is:
a) tocutfoodinto 1inch X 1 inch cubes
! b) A cooking method using high heat

c) Tocut food into 1/8 X 1/8 slicgs
d) Arough cutting method producing oblong shapes

11)
‘4@; 12) A gallon is equal to ounces

a) 56
b) 145
c) 32

L d) 128
% 13) How many cups are in a quart?
T a) 2
b) 4
c) 6

d) 8
PV 14) A Chiffonade is:
! a) Toslice an herb or leafy vegetable into thin ribbons
b) To de bone a fish
¢) Another name for parchment paper
d) To cook food in liquid, or at just below the boiling point

Potentially hazardous hot foods must be maintained at an internal temperature of \ IS or higher to be
safe

a) 145eF
b) 135¢F
c) 160°F
d) 180¢F

Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to make sure it's tender
b) To cook food in an oven that has reached 3509 F

¢) Cook gently in water that is hot but not boiling ( 1602-1809)

d) Submerge protein in boiling liquid to speed cooking time

2
C/ 17) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
— a) 8ozofcelery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 o0z of carrot, 4 oz of onion
c) 4oz of celery, 8 0z of onion, 4 oz of carrot
= d) 2oz of celery, 10 oz of carrot, 2 oz of onion

: C/ 18) Which of the following best describes braising?
a) To cook quickly in a Pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
¢) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

{
}

TEST_Grill Cook (rev. 2013.07.31)
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| Grill Cooks Test
l ) 19) Which of the following best describes the process of Caramelization?
a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

! C 20) What temperature should chicken be cooked to?
P a) 145¢F

b) 155¢9F

c) 165¢9F

d) 175¢F
b 21) What temperature should ALL ground meat be cooked to?
a) 145°F
b) 1559F
c) 165¢9F
d) 175¢F

a 22) What temperature should fish be cooked to?
a) 145¢F
b) 155¢F
c) 165¢9F
d) 175¢F

B)G:\Nhat? (;;&ou:: ;nd \::at lsg ;;de fori('/{(z;olnt:fm ¢ W W) ’(3 e f\’b *h\(f)m Sa UCQB -

24) What is the process of maklng' clarified butter, and why is clarified butter used? (3 points)
e\ ey AN SEvn A\ VP bl X bady 18 clam omd clean o+
25) What are the 5 mother sauces? (5 points)  Of Xy Savis |

1. Yooy |
2. £5Dagro\d .

3. \oweept
a. \(\o\\or\jﬁ“w
5. vo\mde

26) What does it mean to season a grill and why Is this process important? (3 points) i .
_‘O C\MV\ )ﬂ\’LQ g‘( l\\ WA o '{\ C""\d S ‘\(hw*ﬁ./\ﬁ" 12![’0103-? At
} Clecwn 5 5\\” %‘{ W\ R ayd & dgesydr \ en~d W i

27) What are the ingredients in Hollandaise sauce? (5 points) \gu-( Y\Pd\
E’fjﬁ) \io\p residues,
Unegar
L
C\\qvi hedt loyby
salt & Peqler -
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_Servers Test

Food is served on what side with what hand?
a) On the left side with the left ha

b) On the left side with the righ d

¢} On the right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?

a) On the left side with the left hand -

b) On the left side with the right hand

)  On the right side with the left hand

d) On the right side with the right hand 7/

Food and drinks are removed on what side with what hand?
a) On the left side with the left ha,

b)  On the left side with the right ’

c) Onthe right side with the left han

d) ©On the right side with the right hand

What part of a glass should you handle at all times?
a) Thestem

b) The widest part of the glass

c) Thetop

Whesuyou are setting a dining room how should you set up your tableclaths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions

c) The chairs should be centered and §ently touching the table cloth
d) Al of the above

if you bring the wrong entrée to a guest what should you do?

a) Go backinto the kitchen and patiently walt in line hﬂ'dndtho rest of the servers until it’s your tym
b)  inform. the guests that you will bring the correct entrée ance everyone else in the dinning room is served

c) Try'®s tonvince the guests to eat what you brought them

d) Go back into the kitchen to the front of the line and infortn the expeditor that you need a different entrée

\ /(. Metal buffet device used to keep food warm by heating it over
6 warmed water
—=— Quaen Mary /- Style of service where food is prepared or served individually at the
ﬁE Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
Chafine 4 andmpurfurulndormm“hmro‘uthmr'm]
ii French Passing c Uudtoholdahmpnayonthedlnkufbu
Area for dirty dishware and glasses
.@_.mm gf Urgemndd\mmhfdrmudfoodtohhddorfordlrty
E ‘ Corkscrew troys 1o e stored
C, #. Used to open bottles of wine
Tray lack G. Style of dining in which the Courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Service Plate A. Teaspoon 43. Water Glass
Salad Plate 8. Soup Spoon /4, Red Wine Glass
Bread Plate & Knife 4 Salad Fork 15.-White Wine Glass
Napkin A0, Dinner Fork

Name Place Card 347 Dessert Fork

Tea/Coffee Cup & Saucer 12, Dinner Knife

Fill in th

The utensils are placed \ W C/h inch (es) from the edge of the table.
Coffee and Tea service should be accompanied by what extras? ‘3{161 (Ot : Snal\ 5P\ -
Synchronized service is when: 7\ *V\buﬁ A SQM'A o XN Sewndt '\\f\""@
What is generally indicated on the name placard other than the name? (‘Ofm_)an _abef -

The Protein on a plate is typically served at what hour on the clock? b 0 CbC\f{" ;

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

ndane A et @ Soon o Qosige
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